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Kue sus merupakan salah satu jenis kue yang populer di Indonesia dengan 
bahan dasar tepung terigu, telur, margarin, garam, dan air. Kue sus memiliki 
tekstur lembut dan berongga di bagian dalamnya, sehingga dapat diisi dengan vla. 
Vla dibuat dari campuran tepung maizena, gula, garam, roomboter, susu bubuk, 
dan air. Konsep Cara Produksi Pangan Yang Baik (CPPB) dibuat oleh BPOM RI, 
yang menjelaskan bagaimana cara memproduksi pangan agar bermutu, aman dan 
layak konsumsi di Industri Rumah Tangga Pangan (IRT-P). Mengingat 
pentingnya mutu dan keamanan pangan, diperlukan upaya khusus dalam 
menerapkannya di industri. Oleh karena itu dilakukan kajian Konsep Cara 
Produksi Pangan yang Baik (CPPB) di UKM “Roti Shendy” sebagai upaya 
peningkatan mutu kue sus. Data diperoleh melalui wawancara, observasi, dan 
studi pustaka. Tahapan proses pembuatan kue sus meliputi proses persiapan bahan 
baku, pengadukan, perebusan, pencetakan, pemanggangan, pendinginan, 
pemasakan vla, dan penambahan vla ke dalam kue sus. Pengujian karakteristik 
mutu produk akhir dilakukan dengan menganalisis keadaan kue sus, kadar air, 
kadar abu, lemak, cemaran kapang, dan angka lempeng total. Hasil analisis 
keadaan kue sus meliputi warna kecoklatan, aroma harum, rasa tawar, tekstur 
lembut, kenampakan normal. Hasil analisis keadaan vla meliputi warna putih, 
aroma harum, rasa manis, tekstur lembut dan kenampakan normal. Hasil Analisis 
kue sus didapat bahwa kadar air, kadar abu, kadar lemak, angka lempeng total, 
dan kapang berturut-turut sebesar 51,796%, 0,051%, 12,371%, 1,5x107 koloni/g, 
9,9x106 koloni/g. 
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Eclairs is one kind of popular cake in Indonesia, materials needed to make 
eclairs is wheat flour, eggs, margarine, salt and water. Eclairs has soft texture 
and hollow on the inside, so it can be filled with vla. Vla are made from maizena 
flour, milk powder, salt, roomboter, sugar, and water. Good Manufacturing 
Practice (GMP) concept created by BPOM RI which describes how to produce 
food in order to quality, safe and suitable for consumption in household food 
industry. Considering the importance of quality and food security, required special 
efforts to applying it in industry. Therefore, studies do accordingly the concept 
of  Good Manufacturing Practice (GMP) in SME “Roti Shendy” as an effort to 
improve the quality of eclairs. The data obtained by interview, observation and 
study of the library. Eclairs made through by process steps of the preparation of 
the raw materials, mixing, boiling, printing, toasting, cooling, cooking vla, and 
adding vla into eclairs. Quality testing of the end product is done by analyzing the 
eclairs circumstances, analysis of water content, analysis of fat content, analysis 
of mold and analysis of Total Plate Count (TPC). Analysis result of the eclairs 
circumstances are brownish color, fragrant aroma, fresh taste, soft texture, and 
normal appearance. Analysis results of the vla circumstances are white color, 
fragrant aroma, sweet taste, soft texture and normal appearance. Analysis result of 
eclairs water content, ash content, fat content, mold content, and total plate count 
respectively are 51,796%, 0,051%, 12,371%, 9,9x106 colony/g, 1,5x107 colony/g. 
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